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Sous Vide Consulting
SWID Premium
SWID-P

Description: Designed and built in Germany by SOUS VIDE CONSULTING, the 
SWID Premium is the ultimate immersion circulator for chefs and 
catering professionals who demand uncompromising performance. 
Delivering an unmatched 2,400 W of power, it heats water to the 
precise target temperature in record time.
Engineered for heavy-duty, everyday use, the SWID Premium adapts 
seamlessly from an 8-litre pot for smaller preparations to a 58-litre 
GN 2/1 container for large-scale service. Its intuitive dual-display 
interface allows effortless monitoring of both temperature and 
cooking time. 
At the heart of the SWID Premium is a Pt100 Class A platinum 
probe, guaranteeing exceptional accuracy and long-term reliability. 
Every submerged component is made from high-grade stainless 
steel, ensuring durability and easy cleaning even under the most 
demanding kitchen conditions. The SWID Premium is designed to be 
easy to open, service, and repair.

Dimensions:

Technical data:

Packaging:
170 x 220 x 330 mm - 3.3 kg
340 x 470 x 540 mm - 9.1 kg
340 x 580 x 540 mm - 18.6 kg

124 x 190 x 268 mm 
2.1 kg

Outside dim.: 
Weight:

1 Unit: 
3 Units per pack: 
6 Units per pack:

SWID Operating Manual
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25°C to 95°C (77°F to 203°F) 
Pt100 classe A probe ± 0.15°C (0.27°F) 
± 0.05°C 
2,400 W (220-240V / 50-60 Hz) 
8 to 58 L max. 
8.5 cm 
2 years 
10 years, minimum

Temperature range: 
Accuracy: 
Stability: 
Power: 
Water bath volume: 
Min. immersion depth: 
Waranty: 
Repairability:

SVC
Sous Vide

Consulting

https://sousvideconsulting.fr/pub/media/pdf/swid_et_swid_p_manuel_en.pdf

